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The main characteristic of the method is to heat a specific 
amount of high grade mineral water to 82 deg.C, then 0.5% of 
sodium sulfite stabilizer is added in and dissolved by stirring, then 
the wulong tea is added in to extract by thermal preservation, after 
three stages of filtering and superhigh temp, instant bactericidal 
processing, the wulong tea drink is bottled. Said method features 
simple equipment, less investment, the product having the special 
flavour of wulong tea and capable of long term preserving. 
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